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Barbecue Afghani Tikka
INGREDIENTS
1kg chicken, mutton or beef (tenderloin), 
cut into small pieces
1tsp salt
3tbsp  ginger juice
3 tbsp onion juice
3tbsp garlic paste

METHOD
 Add all the ingredients to the 

meat in a bowl. Let the mix stand for 
5-10 minutes so that the juices get 
nicely absorbed.

 Skewer the meat.
 You can barbecue the meat, bake 

it in an oven or even shallow fry the 
pieces. The pieces should be golden 
brown on both sides.

 Serve hot with garnish of your 
choice, including salad greens.

Chicken Karahi
INGREDIENTS
1kg chicken, cut into pieces, with bone
250gm cooking oil
250gm tomato, chopped
8 green chillies, whole
Salt to taste
Red chilli powder to taste
Black pepper to taste, crushed

METHOD
 Heat the oil and fry the chicken 

until it turns golden brown. 
 Add tomatoes and green chillies. 
 Season with red chilli powder, 

crushed black pepper and salt.
 Stir gently to ensure the tomatoes 

do not stick to the base and sides. 
 The oil will separate itself from the 

mix in about 15 minutes. Now the 
curry is ready.

 Serve hot with naan or roti.

Chapli Kabab
INGREDIENTS
1kg chicken, mutton or beef, boneless
200gm onions, chopped
200gm tomatoes, chopped
1 cup makai ka aata (not the regular 
corn flour)
Cooking oil, enough to deep fry the kababs
10 green chillies, whole
Salt to taste
Red chilli crushed, to taste
1tsp mango powder
1tbsp garam masala
2tbsp coriander seeds, crushed
1tsp shahi zeera

METHOD
 Mix the meat and the green 

chillis in a mincing machine.
 Add these ingredients to the mix: salt, chopped onions, chopped 

tomatoes, makai ka aata, crushed red chilli, mango powder, garam 
masala, crushed coriander seeds and shahi zeera.  

 Mix well and shape the mixture into kababs.
 Warm oil in a deep flat based pan. Deep fry the kababs until both 

sides are golden brown.
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